
In case of any allergies please notify your waiter - All prices are in DKK.

SNACKS

Oysters natural 3 psc.  -  145 kr.
Oysters signature 3 psc.  -  165 kr.

30 g Oscietra caviar, chips, sour cream, chives  -  595 kr.
Croquettes  -  95 kr.

SMALLER DISHES

Scallop crudo, cucumber, wasabi mayo, Jerusalem artichoke chips  -  155 kr.
Kammusling crudo, agurk, wasabimayo, jordskokkechips

Ravioli with pumpkin, beech mushrooms, browned butter, hazelnuts  -  135 kr.
Ravioli med græskar, bøgehatte, brunet smør, hasselnødder

Confit potatoes, Selles-su-Cher cheese foam, mustard seeds, potato crunch  -  135 kr.
Confiterede kartofler, Selles-su-Cher osteskum, sennepsfrø, kartoffelknas

Beef tartar, baked tomatoes, truffle cream, ‘Vesterhavs’ cheese  -  145 kr.
Oksetartar, bagte tomater, trøffelcreme, vesterhavsost

MAINS

Meunier-fried cod, beurre blanc with roe, pommes purée  -  255 kr.
Meunierstegt torsk, beurre blanc med rogn, pommes puré

Rib eye steak, celery purée, pommes anna, red wine sauce  -  345 kr.
Bøf af rib eye, selleripuré, pommes anna, rødvinssauce

Roasted chicken, croquette, pommes purée, red wine sauce  -  265 kr.
Stegt kylling, croquette, pommes puré, rødvinssauce

Linguine, oyster mushrooms, truffle cream, fresh truffle  -  235 kr.
Linguine, østershatte, trøffelcreme, frisk trøffel

DESSERTS

Gateau Marcel  -  145 kr.

Buttermilk ice cream, oatmeal crumble  -  75 kr.
Kærnemælksis, havregrynscrumble

Pistachio ice cream, olive oil  -  75 kr.
Pistacieis, olivenolie

French cheeses, compote, crispbread  -  135 kr.
Franske oste, kompot, knækbrød

CHEFS CHOICE MENU
3 courses
495 kr.


